
RAW FRUIT DELIVERY
Fruit arrives in bulk gondola's, 
bins, or drums.  Each load is 

checked for raw brix.

HOPPER
Fruit is dumped from the gondolas, 

bins, or drums.

HEAT EXCHANGER
The fruit is brought up to 
processing temperature.  
Temperature is critical for 
depectinization and color 

extraction.

TREATMENT TANKS
Depectinizing enzymes and the 

pressing aid (paper pulp) are 
added to the fruit slurry.

ESSENCE RECOVERY
The essence stripped from the 

juice at the evaporator is distilled 
and drawn off at  the required fold.

ESSENCE
The essence is packaged in  

drums or pails and is stored in the 
cold room.

FINISHED JUICE 
CONCENTRATE 

The essence is either returned or kept 
separate. The finished juice concentrate is 

sent through a screen, a magnet and a 
metal detector and then packaged in 

drums, pails, or tankers

FREEZER STORAGE 
Finished juice concentrate is 

stored frozen.

Essence Return

This flowchart and all process information contained in it is considered "CONFIDENTIAL" and is 
not to be copied or distributed without the express permission of Milne Fruit Products, Inc.

DRAG SCREEN
Fruit Slurry is pumped from 
treatment tanks across drag 

screen to release any free run juice 
prior to dropping into press.

505 DECANTER
Removes larger solids from juice.

DECANTER
Reduces solids

CENTRIFUGES
Reduces solids

FILTER
Juice from press or 505 decanter is 

filtered through Diatomaceous 
Earth.

PRESS
Fruit is pressed to help reduce 

solids.

CONCENTRATOR
The juice is evaporated up  to the 

desired Brix.  The essence  is 
stripped from the juice.
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